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PREFACE 


This  bibliography  is  a  list  of  technical  publications  and  papers  by  personnel 
of  the  US  Army  Natick  Research  and  Development  Center  and  its  contractors  for 
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Defense  Technical  Information  Center,  Cameron  Station,  Alexandria,  Virginia 
22314,  or  (2)  the  National  Technical  Information  Service,  Springfield, 
Virginia  22161.  The  "AD"  number  should  be  cited  when  ordering  copies  of 
reports. 
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10.  WHITE,  W.  NLABS  overview.  Society  of  American  Military  Engineers, 
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B074  587). 


14.  REILLY,  R.  A  systems  analysis  of  the  logistics  of  supplying  lettuce  to 
overseas  military,  NATICK/TR-83/039,  June  1983. 


Technical  Papers 


15. 


BRANDLER,  P.  NLABS  support  to  Air  Force  food  service.  Tactical  Air 


Command  Engineering  &  Services  Conference.  Langley  AFB,  VA,  February  15 
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16.  SUNDELL,  J,  A.  Food  service  in  a  nuclear,  biological,  chemical  (NBC) 
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Workshop,  Virginia  Beach,  VA,  March  17  1983. 


TECHNICAL  LIBRARY 


Technical  Reports 

17.  Bibliography  of  technical  publications  and  papers:  October  1981 
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19.  NYKVIST,  W.  E.  Heat-driven  fan  for  tent  habitability  improvement. 
NATICK/TR-83/015,  November  1982  (AD  A125  668). 

Other  Publications 


20.  JOHNSON,  A.  R.  Large  deformations  and  stability  of  axisymmetric  Mooney 
membranes — finite  element  solutions,  in  Army  Research  Office  Report  83- 
1,  Transactions  of  the  28th  Conference  of  Army  Mathematicians,  June  28- 
30,  1982,  Washington,  DC:  Army  Research  Office,  1983  (AD  P001  03*). 
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system — Marine  Corps  ISO  galley  and  sanitizing  unit.  NATICK/TR-83/023, 
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24.  HALKIOTIS,  J.  G.,  and  C.  P.  SHAW.  A  survey  of  quality  assurance 

practices  in  nonmilitary  hospitals .  NATICK/TR-83/024,  April  1983. 

25.  HALKIOTIS.  J.  G.,  E.  R.  BAUSH,  and  G.  W.  SHULTS.  Full  food  service 
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31.  SMITH,  L.  W. ,  JR.,  and  W.  E.  BURKHOLDER.  Bioraonitor ing  for  stored- 
product  insects  of  military  importance  and  a  review  of  the  literature  and 
military  application.  NATICK/TR-83-009,  January  1983  (AD  A128  419). 
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Technical  Reports  (cont'd) 

32.  SMITH,  L.  W.,  JR.,  W.  E.  BURKHOLDER,  and  J.  R.  PHILLIPS.  Detection 
and  control  of  insects  in  stored  food.  Part  I  -  The  effect  of 
pheromone-baited  traps  and  their  placement  on  the  number  of 
TroRoderma  species  captured.  NATICK/TR-83/008 ,  January  1983  (AD 
A127  696). 

33.  SMITH,  L.  W.,  JR.,  J.  SIMKIN,  and  R.  A.  BQHM.  Development  of  an 
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Journal  Articles 
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36.  GOkFIEN,  H.  Controlled/modified  atmosphere  storage  for  shelf-life 
extension.  Act.  Rep.  RAD  assoc.,  35(1):  108-112  (1983). 

37.  MAIZE,  R.  S.,  II.  The  combat  field  feeding  system  tray  pack 
testing  results  including  the  Fort  Hood  October  1982  Test.  Act. 
Rep.  RAD  Assoc.,  35(2):  46-5C  (1983). 

Technical  Papers 

38.  BLODGETT,  C.  R.,  G.  W  SHULTS,  and  J.  E.  SUNDERLAND.  Engineering 
design  for  automated  compression  system  for  dried  foods. 
Proceedings  3rd  International  Drying  Symposium,  Great  Britain, 
September  1982. 

39.  _ .  Automated  system  for  producing  compressed  dried  foods. 

Research  A  Development  Associates  for  Military  Food  and  Packaging 
Systems,  Inc.,  Natick,  MA,  September  30  1983. 

40.  DECAREAU,  R.  Microwaves  in  food  processing.  Meeting  of  the 
Washington  Section,  Institute  of  Food  Technologists,  Washington, 
DC,  January  6  1983. 
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Technical  Papers  (cont'd) 
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42.  .  Product  development  for  the  microwave  oven  market.  Meeting  of 
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43.  .  Product  development  for  the  microwave  oven  market.  Meeting  of 
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44.  .  Product  development  for  the  microwave  oven  market.  Meeting  of 
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45.  ,  Product  development  for  the  microwave  oven  market.  Meeting  of 

the  St.  Louis  Section,  Institute  of  Food  Technologists,  St.  Louis,  MO, 
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46.  .  Product  development  for  the  microwave  oven  market.  Meeting  of 

the  Magnolia  Section,  Institute  of  Food  Technologists,  Jackson,  MI, 
February  16  1983. 

47.  _ .  Microwaves  in  food  processing.  Meeting  of  the  Gulf  Coast 

Section,  Institute  of  Food  Technologists,  New  Orleans,  LA,  November  5 
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Society  Annual  Meeting,  Washington,  DC,  August  1983. 
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Military  Food  And  Packaging  Systems,  Inc.,  Natick,  MA,  September  30  1983. 
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